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1.  Agricultural Marketing Act as Amended (U.S. Congress, 1946);

2.  Egg Products Inspection Act (U.S. Congress, 1970);

3.  Wholesome Meat Act (U.S. Congress, 1968a) (Currently titled the
Federal Meat Inspection Act);

4.  Wholesome Poultry Products Act (U.S. Congress, 1968b) (Currently
titled the Poultry Products Inspection Act).

The USDA Agricultural Marketing Service (AMS) and Food Safety
and Inspection Service (FSIS) programs are applied to dairy products,
eggs and egg products, and meat and poultry products. The USDA Seal
is placed on products that meet the appropriate plant inspection and product
criteria. Industry standards and grades may be designated by participation
in the program.

Mandatory inspection is government-funded except for overtime needs.
Monitoring of production may be on a continuous resident inspection
arrangement or on a continuous supervision schedule. Microbiological
criteria provide some bases for evaluating product quality and furnish
some indication about conformance to acceptable processing, sanitation,
and storage practices. Depending on product and program, finished foods
may be evaluated for presence of common foodborne pathogens in addition
to indicator organisms, e.g., dried milk. The need for resident and con-
tinuous inspection programs in all plants as presently operated has recently
been questioned.

Dairy Products

The dairy product program, other than the Grade A milk and milk
products program, is located in the Agricultural Marketing Service (AMS)
and carried out under the Agricultural Marketing Act (U.S. Congress,
1946). Qualification for the USDA inspection and grading service is con-
tingent upon approval of the dairy plant facilities, processing equipment
and procedures, as well as finished product standards for grades, including
microbiological criteria. Approval permits the use of official identification
on as well as grade assignment for products packed under the USDA
inspection program. Microbiological criteria applied in the AMS dairy
products program are summarized in Tables 8-3 and 8-4.

Dry Milk Products

A Salmonella Surveillance Program (USDA, 1980) is conducted in
approved plants manufacturing dry milk products. The program is carried
out in accordance with a Memorandum of Understanding with FDA (FDA,
1975). For further detail and discussion, see Chapter 9, Part A.